Oxidative stability of fish oil blended with butter.
The oxidative stability of fish oil blended with milk products was evaluated. Oxidation of the oil blend was determined by peroxide value and rancimat test. Improved oxidative stability was observed for fish oil blended with butter. Unsalted and salted butters showed no difference in improvement of effect on oxidative stability of fish oil. No influence on oxidative stability for the fish oil was observed with butter oil, which was the oil fraction of butter. These studies suggested that the improved oxidative stability of fish oil-butter blend was due to the hydrophilic fraction of butter and that butter could improve the oxidative stability of polyunsaturated oils such as fish oil.